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ADMINISTRATION 

 

To ensure the smooth running of our 

society, we ask members to please 

co-operate as follows: 

 

1. Forward all moneys to the Treasurer     

    (except for raffles and catalogues). 

 

2. Forward all contributions for VBLCS   

    NEWS to the Editor. 

3. All general society business, requests     

    for labels from society stocks and label 

    contributions to the Secretary. 

4. New members and notification of  

    change of address to the Treasurer. 

5. Please forward a self-addressed,   

    stamped envelope with all your  

    correspondence that requires a reply. 

MEMBERSHIP FEES 

 

Joining Fee: AU$5.00 

 

Annual Subscription: 

Australia-AU$35.00 

Overseas-AU$55.00 

Due and payable on July 1st. 

 

Payment Options: 

Direct Credit: Bendigo Bank BSB 633.108 

A/C 1299.20955 

PayPal : via lakewood@alphalink.com.au 

Cheque or Money Order: Payable to 

VBLCS 

 

Pro-rata rates: 

Until 31st December - Annual fee 

From 1st January - 50% of Annual fee 

All prices are quoted in Australian dollars.  

 

Please do not send cash by post. 
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rights reserved. VBLCS welcomes any of 

its articles being reproduced provided 

accreditation is given to the author and the 

“VBLCS News”. Letters and opinions 

expressed in the VBLCS News by 

individual members of the Society may not 

reflect the position of the Society as a 

whole. 

 
Web-site:   http://www.vblcs.com



PRESIDENTS  PAGE 
 

G’Day 

 

Our February meeting was again highlighted by the huge attraction of free labels and keenly 

sought after labels from the sell book. I know we had one very happy member, Miodrag 

Stijigkovic who was visiting us from Serbia. Now just imagine Miodrag experiencing the 

weather coming from Serbia to Melbourne. What an extreme. Miodrag left our meeting with 

a great selection of labels from Oz to assist his European friends enhance their Australian 

collection. May we have many more visits from our overseas and interstate members. They 

will always be warmly welcomed. 

 

It was disappointing to report the loss of a number of members who decided not to renew 

their 2016 / 2017 membership due to ill health, finances and lack of interest. Your 

Committee thanked them for their support over the years and wished them the very best in 

the future. Some had membership cancelled due to non-payment of fees. These fees are kept 

to a minimum so a tough stance had to be taken. Financial members cannot subsidise those 

un-financial. 

 

On a better note, please find enclosed in your VBLCS News, a voting slip for Label of the 

Year 2016. Please complete to slip and mailing it to our Secretary Angus MacEwan to 

enable us to review the votes and prepare an award certificate. 

 

Also, in the Newsletter, is a notice for the Election of Office Bearers. As part of our 

Constitution, a call for nominations is now due. At this time your current Committee is 

prepared to stand for election again for 2017/2018. I believe your Committee gives very 

professional support in running the VBLCS and I thank them for it however we need your 

constructive feedback on how we can do things better however keeping us financially viable.  

 

I would personally like to thank Sharna Bennett for volunteering to assist in cutting of 

labels. With Gary Mc Nair leaving us due to poor health, Sharna instantly put her hand up to 

be an assistant within the Society. Cutting plastic labels can be very boring and time 

consuming. Thanks Sharna we very much appreciate your presence and willingness. 

 

Reminder, check those bottle and craft beer specialty shops for can beer labels. Some cans 

are pre- printed while others are removable wrap around. These ones are easily removed but 

with care. 

 

Enjoy the variety and fun of label collecting. 

 

Until next time we meet. 

 

Cheers and best wishes 

 

Rob Greenaway. 



Our next meeting will be at the German Club Tivoli on the 9th April 2017 commencing 

at 12.00, midday. Our formal meeting will commence at 1.00pm. 

 

People can arrive early and swap those hard to get labels and items of breweriana.  

The sell books and the free tray of labels are very actively sought. 

 

 

FEBRUARY 2017 MEETING NOTES 

 

The February 2017 meeting was held on Sunday 12th at the Club Tivoli in Windsor and 

commenced at 1.00 pm. 

 

APOLOGIES 

 Angus MacEwan, Graeme Crompton, Keith Deutsher and Bob Kendall 

 

WELCOME 

We welcomed Miodrag Stojigkovic (798) visiting Melbourne travelling from Serbia. 

 

CORRESPONDENCE 

Resignations have been received from Kerry Walton (167) and Gary Mc Nair (688), both 

were accepted with regret. 

 

MINUTES 

The minutes of the previous meeting held on 16th December were read and accepted. 

 

BUSINESS ARISING 

Rob informed the members that Keith Deutsher’s health has progressed well after a recent 

accident. 

 

FINANCES 

Our treasurer David Dobney delivered a full financial report which shows that we are in a 

sound financial position. 

 

GENERAL BUSINESS 

The next Newsletter will include an announcement for expression of interest for the Election 

of Office Bearers at the June AGM. The existing office bearers are willing to re stand. 

 

Paper labels from reels are being cut by Alan Richards, and after discussion Shana Bennett 

has gratefully offered to cut the plastic labels ready for the newsletter. 

 

Miodrag informed the meeting that the Serbian label Club has over 1000 members and that 

whilst they do not hold a regular meeting they correspond by post etc as postal costs are 

inexpensive in that country. 

 

Aluminium cans with wrap around labels are coming on to the market compared with pre- 

print cans. Wrap around labels can be removed if caution is applied. 



Discussion followed that a new can where the whole can top can be removed is becoming 

available. 

 

Lion products from Little Creatures, James Squires, plus wine brands are available on the 

website; the latest is La La Lager, see  MoCu.Com.au 

 

RAFFLES & PRIZES 

The lucky door prize went to Michael Bannenberg. 

 

Club Raffles.  

E 89  Jimmy Stewart                   A 07   Laurie Clark 

E 91  Ron Barker                        A 13  Ray Everingham 

E 90  Laurie Clark 

 

The meeting closed at 1.35 pm with 20 members signing the attendance register. 

The next meeting will be on Sunday 9 April at Club Tivoli. 

 

David Dobney for Secretary Angus MacEwan 

 

 

ELECTION  OF  OFFICE  BEARERS 

 

As per our Constitution, a call for nominations is now due.  

 

Any member who wants to stand for the positons of President, Secretary, Treasurer and 

Editor, should fill in the Nomination Form sent with this newsletter and return to the 

Secretary no later than April meeting. At this time, your current Committee is prepared to 

stand for election again for 2017/2018. 

 

All nominations shall be published in the May newsletter and voting is to be on the slip 

provided with that newsletter. Those voting slips must reach the Secretary by the Annual 

General Meeting in June 2017.  

 

If no nominations are received for a position other than from the current elected Officer, 

then that member shall be deemed to be elected unopposed. 

 

 

 

DOOR  PRIZE 

 

The Door Prize for the April 2017 meeting will be the Abbots Stout label from 

Carlton and United Breweries Limited. The winner will be drawn from the 

names of members who signed the attendance list.  



FROM  THE  EDITOR 

 

In this issue you’ll find an article by Jack Wilks appeared in an International magazine dated 

1989 about Billabong Brewpub. There is a superb article too by Brett Stubbs about the new 

breweries in 2016. 

 

Also included in this issue a very interesting article about the “Battle of Brisbane”, a beer 

related rioting during late 1942 in Brisbane. This was something I’ve never heard of before 

and only found out by accident while searching interesting articles for the Newsletter. 

 

Recently we publish new labels in colour, spread on the centre pages, label scans usually 

supplied by Alan Richards. In this issue, instead of the labels, centre pages are dedicated to 

the cans with labels on them. The pictures were from the ABCCA (Australian Beer Can 

Collectors Association) website. 

 

I usually keep the number of pages around 40 (excluding the cover pages), however this 

issue is 48 pages which is a record for the newsletter. There were more articles to be 

included, but I kept them for the next issue. 

 

Thanks to Robert Greenaway, Angus MacEwan, Phil Langley, Alan Richards, Dave Body, 

Peter Simpfendorfer, Wayne Richardson and Owen Evans for their contribution to this issue 

of the Newsletter. 

 

Umit Ugur, February 2017 

 

 

TARTED  UP  BREWS  MUCH  IN  DEMAND 

 
Geelong brewers have crafted up a tangy batch of new beer set to take the local beer market 

by storm. 

 

White Rabbit’s Teddywidder Tart Weisse Beer, is, as its name attests, a tart and tangy 

tasting experience. 

 

Head brewer Jeremy Halse said the subtle flavours and low alcohol content aimed to address 

beer-drinking demographic and offer a drop to suit most.  

 

“It’s derived from white ale with 3 per cent alcohol, which is in demand,” he said. 

 

“It’s based on traditional methods with our own little spin on it added. Oysters and a bit of 

sunshine are the perfect match for Teddywidder.” 

 

Now available in bottles from the Barrel Hall, the brewers will be pouring it out and serving 

it up with delectable selection of freshly shucked oysters at the White Rabbit Brewery from 

4pm tomorrow. 

 

Source: Geelong Advertiser, 2 February 2017 



HIGH  COUNTRY  HOPS  FESTIVAL  IS  COMING 
 

Bridge Road Brewers are excited to announce the 3rd annual High Country Hops festival. A 

celebration of Victoria’s High Country Brewers and the 2017 Hop Harvest. 

 

Now in its third year this young High Country event brings together like minded craft 

brewers and the local growers of that all important brewing ingredient, HOPS! This family 

friendly festival is a celebration of Hops, but also features local food producers, musicians, 

performers, children’s activities and even some archery for those who arrive early. 

 

The festival will be bringing together the four 

brewers of the High Country Brewery trail, 

including 3 new breweries to the trail 

Rutherglen, Social Bandit (Mansfield) and 

Blizzard Brewery (Dinner Plain) who will be 

offering their beers away from their home. 

The High Country Brewers all share strong 

links with each other and with our local hop 

growers. 

 

Peter Hull from Sweet Water Brewing in 

Mount Beauty said of previous events “One of 

the highlights of 2015 for our Brewery, a fun 

day in the grounds of Bridge Road Brewers 

which showcased the breweries and beers of 

the High Country Brewery Trail, celebrated 

the great hops grown in our region and truly 

captured the spirit of the Trail.” 

 

James Booth of Black Dog Brewery in 

Taminick says …“A great day out for the high country breweries involved and punters alike, 

fantastic atmosphere and good vibes to celebrate our high country brewery trail and the 

awesome hops that a grown in our neck of the woods.” 

 

Milawa Cheese and Gundowring Ice Cream will again be a featured local producers 

providing some great local products to compliment the beer and the festivities. And a new 

addition this year will be Burgess family butches who will be bringing local meat and their 

smoker up the hill from Rutherglen to join us. 

 

Entertainment for all will be provided by up and coming local Beechworth musicians, and 

the littles ones will be entertained by Trixie the Clown and unlimited time on our own 

jumping castle. 

 

Bridge Road Brewers will also be hosting many of its customers and supporters including 

some of their international customers for this event. 

 

Source: Australian Brews News, 31 January 2017 



BATTLE  OF  BRISBANE 

 

The Battle of Brisbane was two nights of rioting between United States military personnel 

on one side and Australian servicemen and civilians on the other, in Brisbane, Queensland's 

capital city, on 26–27 November 1942, during which time the two nations were allies. By 

the time the violence had been quelled, one Australian soldier was dead and hundreds of 

Australians and U.S. servicemen had been injured. News reports of these incidents were 

suppressed overseas, with the causes of the riot not made evident in the few newspaper 

reports of the event that were published within Australia. 

 

From 1942 until 1945 during the Pacific War, up to one million U.S. military personnel, 

which included around 100,000 African-Americans, were stationed at various locations 

throughout eastern Australia. These forces included personnel awaiting deployment to 

combat operations elsewhere in the Pacific, troops resting, convalescing, and/or refitting 

from previous combat operations, or military personnel manning Allied military bases and 

installations in Australia. Many U.S. personnel were stationed in and around Brisbane, 

which was the headquarters for General Douglas MacArthur, Supreme Allied Commander, 

South West Pacific Area. Many buildings and facilities around Brisbane were given over to 

the U.S. military's use. Brisbane found it difficult to cope as their population of 300,000 

doubled to 600,000 almost overnight. The city was fortified, schools were closed, brownouts 

enforced, crime increased, and many families sold up and moved inland. 

 

Access to goods and services 

Although the military personnel from Australia and the United States usually enjoyed a 

cooperative and convivial relationship, there were tensions between the two forces that 

sometimes resulted in violence. Many factors reportedly contributed to these tensions, 

including the fact that U.S. forces received better rations than Australian soldiers, shops and 

hotels regularly gave preferential treatment to Americans, and the American custom of 

"caressing girls in public" was seen as offensive to the Australian morals of the day. Lack of 

amenities for the Australians in the city also played a part. The Americans had PXs offering 

merchandise, food, alcohol, cigarettes, 

hams, turkeys, ice cream, chocolates, and 

nylon stockings at low prices, all items that 

were either forbidden, heavily rationed, or 

highly priced to Australians. Australian 

servicemen were not allowed into these 

establishments, while Australian canteens 

on the other hand provided meals, soft 

drinks, tea, and sandwiches but not alcohol, 

cigarettes, and other luxuries. Hotels were 

only allowed to serve alcohol twice a day 

for one hour at a time of their choosing, 

leading to large numbers of Australian 

servicemen on the streets rushing from one 

hotel to the next and then drinking as 

quickly as possible before it closed. 
                                                                                        Early 1942; U.S. military police outside the Central                            

                                                                                                                         Hotel, Brisbane 



 

Differences in pay 

Of major concern was the fact that U.S. military pay was considerably higher than that of the 

Australian military and U.S. military uniforms were seen as more appealing than those of the 

Australians. This resulted in U.S. servicemen not only enjoying greater success in their 

pursuit of the few available women but also led to many Americans marrying Australian 

women, facts greatly resented by the Australians. In mid-1942, a reporter walking along 

Queen Street counted 152 local women in company with 112 uniformed Americans, while 

only 31 women accompanied 60 Australian soldiers. That it was thought necessary for the 

media to report this situation indicates the effect of the American presence. (About 12,000 

Australian women married American soldiers by 

the end of the war). "They're overpaid, oversexed, 

and over here" was a common phrase used by 

Australians around this time and is still an 

anecdote recognised by some in modern 

generations. 

 

“The Americans had the chocolates, the ice-

cream, the silk stockings and the dollars. They 

were able to show the girls a good time, and the 

Australians became very resentful about the fact 

that they'd lost control of their own city” said 

Sergeant Bill Bentson of the U.S. Army. 

 
The American Red Cross Services Club, at the  

   corner of Adelaide Street and Creek Street 

 

Opinions of each other's soldiers 

Another concern was the way the Australian military was viewed by America's high 

command. Douglas MacArthur had already expressed a low opinion of Australian troops, 

who were then fighting along the Kokoda Track. Though Australia was bearing the brunt of 

the land war in New Guinea by itself, MacArthur would report back to the United States on 

"American victories", while Australian victories were communicated to the United States as 

"American and Allied victories". Americans' general ignorance of Australia, and American 

perceptions that Australians lacked a certain "get-up-and-go", also soured relations. 

Likewise Australians also looked down upon the fighting qualities of Americans; most 

considered the Americans an inferior fighting force who seemed all glitz and brashness. This 

feeling towards the Americans would be furthered during the Battle of Buna, where 

Australian troops bore the brunt of the fighting due to American "inactivity", and 

Sanananda, the final victory. Buna, the fourth major Allied victory in New Guinea, was 

presented not only as the first major victory but an American one. Sanananda, an Australian 

victory, was presented as merely a mopping-up operation. The Americans would not 

acknowledge that Australians won the critical battles of Milne Bay, Kokoda and Gona, were 

largely responsible for the victory at Buna, and were "overwhelmingly" responsible for 

victory at Sanananda. Australians often regarded the U.S. soldiers as boasting how they, and 

they alone, saved Australia. 

 



Plans to abandon Australian territory 

The American stance on the Brisbane Line – whereby it was allegedly planned that Australia 

would leave a large portion of its territory undefended – caused ill feelings between 

Australians and Americans. 

 

Events immediately prior 

According to authorities, up to 20 brawls a night were occurring between Australian and 

American servicemen. In the weeks leading up to the Battle of Brisbane there were several 

major incidents, including a gun battle between an American soldier and Australian troops 

near Inkerman which left one Australian and the American dead, an Australian soldier was 

shot by an American MP in Townsville, an American serviceman and three Australian 

soldiers in Brisbane's Centenary Park were involved in a daggerfight which left one 

Australian dead, an American soldier was arrested for stabbing three servicemen and a 

Brisbane woman near the Central railway station, and twenty Australians fought American 

submariners and members of the USN Shore Patrol, mauling them badly. On the morning of 

the battle, an Australian soldier was batoned by an American MP in Albert Street. 

 

Battle 

According to Australian historian Barry Ralph, on 26 November an intoxicated Private 

James R. Stein of the U.S. 404th Signal Company left the hotel where he had been drinking 

when it closed at 6:50 p.m. and began walking to the Post Exchange (PX) on the corner of 

Creek and Adelaide Street some 50m further down the road. He had stopped to talk with 

three Australians when Private Anthony E. O'Sullivan of the U.S. 814th Military Police 

Company (MP) approached and asked Stein for his leave pass. While Stein was looking for 

it, the MP became impatient and asked him to hurry up before grabbing his pass and 

arresting him. At this the Australians began swearing at the MP and telling him to leave 

Stein alone. American MPs were not well regarded by Australians because the Australians 

thought they were arrogant and used batons at the least provocation. When O'Sullivan raised 

his baton as if to strike one of the Australians, they attacked him. More MPs arrived, 

blowing whistles, while nearby Australian servicemen and several civilians rushed to help 

their countrymen. Outnumbered, the MPs retreated to the PX, carrying the injured 

O'Sullivan. Stein went with them. In the meantime, a crowd of up to 100 Australian 

servicemen and civilians had gathered and began to besiege the PX, throwing bottles and 

rocks and breaking windows. Police Inspector Charles Price arrived but could do nothing as 

the crowd continued to grow, with the American Red Cross Club diagonally opposite the PX 

also coming under siege. 

 

Sporadic fights broke out throughout the city. The Tivoli Theatre was closed, with 

servicemen ordered back to their barracks and ships, while soldiers with fixed bayonets 

escorted women in the city from the area. By 8 p.m. up to 5,000 people were involved in the 

disturbance. Several Australian MPs removed their armbands and joined in. Corporal 

Duncan Caporn commandeered a small truck driven by an Australian officer and three 

soldiers. The truck contained four Owen sub-machine guns, several boxes of ammunition 

and some hand grenades. The local Brisbane Fire Brigade arrived, but simply looked on and 

did not use their hoses. The American authorities were later to criticise them for not doing 

so. 



The 738th MP Battalion in the PX started to arm the MPs with shotguns in order to protect 

the building and they moved to the front. People in the crowd took umbrage at this 

demonstration of force and attempted to relieve Private Norbert Grant of C Company of his 

weapon. He jabbed one Australian with his gun before Gunner Edward S. Webster of the 

Australian 2/2nd Anti-Tank Regiment grabbed the barrel, while another soldier grabbed him 

around the neck. During the scuffle, the gun was discharged three times. The first shot hit 

Webster in the chest, killing him instantly. The following two shots hit Private Kenneth 

Henkel in the cheek and forearm, Private Ian Tieman in the chest, Private Frank Corrie in 

the thigh, Sapper De Vosso in the thigh, and Lance Corporal Richard Ledson was wounded 

in the left thigh and left hand and also received a compound fracture of the left ankle. 

Ledson was later discharged due to his injuries. Two civilians were also hit, Joseph Hanlon 

was wounded in the leg, and 18-year-old Walter Maidment was also wounded. 

 

In the confusion, Grant managed to run back towards the PX, hitting an Australian over the 

head with his shotgun, breaking the butt of his weapon while doing so. An American soldier, 

Private Joseph Hoffman, received a fractured skull in the scuffle. By 10 pm the crowd had 

dispersed, leaving the ground floor of the American PX destroyed. A war correspondent, 

John Hinde, was on a hotel balcony overlooking the scene and later stated "The most furious 

battle I ever saw during the war was that night in Brisbane. It was like a civil war." 

 

On the following night, a crowd of 500 to 600 Australian servicemen gathered outside the 

Red Cross building. The PX building was under heavy security and heavily armed American 

MPs were located on the first floor of the Red Cross. NCOs went through the crowd and 

confiscated several hand grenades. In Queen Street, a group of soldiers armed with MP 

batons ran into 20 U.S. MPs who formed a line and drew their handguns. An Australian 

officer intervened and persuaded the American commander to take his men away from the 

area. The crowd then moved to the corner of Queen and Edward Streets outside of 

MacArthur's headquarters in the AMP Building and began shouting abuse towards the 

building. The intersection was 

filled with rings of Australians 

beating up GIs, and more than 

20 were injured. U.S. Army 

Sergeant Bill Bentson, who was 

present on both nights, recalled 

how he was amazed to see 

"Americans flying up in the 

air." 

 

But after that, it sort of settled 

down and you go into a pub and 

an Aussie would come and up 

and slap me on the back. "Oh, 

wasn't that a good ruckus we 

had the other night? And have a 

beer on me." 
                                                                      Workers repairing broken windows at the American canteen                                  

                                                                                       in Brisbane on 28 November 1942 



Australian writer Margaret Scott who, along with her American husband, had been assaulted 

in Edward Street during the riot, has stated that several U.S. servicemen were beaten to 

death and one shot in the fighting, but there are no official records supporting this claim. 

 

Aftermath 

On the first night one Australian serviceman was killed, eight people suffered gunshot 

wounds and several hundred people were injured. The second night, eight U.S. MPs, one 

serviceman and four American officers were hospitalised with countless others injured. The 

units involved in the riots were relocated out of Brisbane, the MPs' strength was increased, 

the Australian canteen was closed and the American PX was relocated. 

 

Pvt. Grant was later court-martialled by the U.S. military authorities for manslaughter in 

relation to the death of Webster, but was acquitted on the grounds of self-defence. Five 

Australians were convicted of assault as a result of the events described above, and one was 

jailed for six months. 

 

The Chief Censor's Office in Brisbane ordered that "No cabling or broadcasting of details of 

tonight's Brisbane servicemen's riot. Background for censors only: one Australian killed, six 

wounded." The Brisbane Courier Mail did publish a heavily censored article the next day 

about the incident. Although the article mentioned the death and injuries it did not give any 

idea of nationalities involved or any specific details. It is believed that the incident was 

never reported by U.S. media and American servicemen in Brisbane had their mail censored 

to remove any mention. As a result of the secrecy many rumours and exaggerated stories 

circulated in Brisbane over the following weeks including one saying that 15 Australian 

servicemen had been shot by Americans with machine guns with the bodies being piled on 

the Post Office steps. 

 

Following the Battle of Brisbane, resentment towards American troops led to several smaller 

riots in Townsville, Rockhampton and Mount Isa. Similar riots in other states also followed: 

Melbourne on 1 December 1942, Bondi on 6 February 1943, Perth in January 1944 and 

Fremantle in April 1944. 

 

Source: Wikipedia 

 

 

MID-STRENGTH  BEER  EXPECTED  TO  GROW 

 

The managing director of Heineken's beer business in Australia says mid-strength beer will 

likely grow to about one third of the total A$14 billion-plus beer market over the next 

decade, driven by an increasing focus on health and fitness, The Australian Financial 

Review reported on January 17. 

 

Mid-strength beer commands about 20 per cent of the total beer market in Australia. 

However, yoga-loving, gym fanatics who still enjoy a beer are shifting their tastes to low-

carbohydrate and lower alcohol beers. Heineken Lion managing director Andrew Campbell 

is convinced that a sharp jump in sales of a new mid-strength Heineken 3 version since late 

August is hard evidence of that trend. 



 

 

Mr Campbell said there had been no cannibalisation of the traditional Heineken brand. Total 

volumes across the two main brands in Australia in the three months ended December 31, 

2016 were up more than 30 per cent. 

"We're not seeing any 

cannibalisation," he 

said. 

 

Mr Campbell has been 

at the helm of Heineken 

Lion since late 2014. It 

is a joint venture 

vehicle set up in 2004 between the Dutch brewer and Lion, which makes XXXX Gold, 

Tooheys and West End, and is owned by Japan's Kirin Corporation. 

 

He estimated that more than 250,000 people had thus far trialled the Heineken 3 brand since 

late August in Australia, with the company about to accelerate its push further with an old-

school marketing campaign. Customers who buy a six-pack or a 12-pack and don't like the 

beer receive their money back through an online redemption system. 

 

"The redemption mechanic is all digital. It's very new age," he said. 

 

Heineken this year relinquished beer pourage rights at the Australian Open tennis 

tournament in Melbourne after 20 years. Those beer rights are now held by Coopers 

Brewery, with Heineken preferring to focus on a global sponsorship deal with the Formula 

One racing car series held at various tracks around the world. 

 

Mr Campbell predicted there would be "no impact whatsoever" in Australia from the end of 

the association with the Australian Open. 

 

Mr Campbell expects Heineken 3 will displace Peroni Leggera as the No.1 player in the 

international premium mid-strength beer segment in Australia and signalled that move 

would likely happen later in 2017. 

 

Heineken 3 had already 

grown in the first four 

months to be just over 

half as big as Peroni 

Leggera. 

 

He said the increasing focus on fitness and a healthier lifestyle would continue to drive the 

increasing total share of mid-strength beer, which would likely claw away another 10 

percentage points of the market over time. 

 

"Consumers are looking to be a little bit more health-conscious," he said. 



Supermarket giants Woolworths and Coles make up the lion's share of the 65 per cent of 

Heineken which is sold through liquor retailing chains. Mr Campbell said independent and 

smaller retailers had experienced strong demand from 12-packs of Heineken 3, which had 

been selling for between A$27 to A$30. 

 

Source: http://www.e-malt.com, 16 January, 2017 

 

 

BUDWEISER  MAKE  HISTORIC  DRIVERLESS  BEER  RUN 

 

The term “beer run” refers to the act of hurrying to a local liquor establishment, supermarket 

or convenience store to replenish a supply of alcohol for a party. Now Otto, the Israeli-

founded self-driving truck company recently acquired by Uber for $680 million, has taken 

the concept of a “beer run” to a whole new level. 

 

Teaming up with American beer giant Anheuser-

Busch, the two companies recently completed the 

world’s first-ever commercial shipment – 50,000 cans 

of Budweiser beer – by self-driving truck. 

 

With support from the state of Colorado, Otto’s self-

driving truck hauled a fully loaded trailer of 

Budweiser beer more than 120 miles (193km) on I-25 

from Fort Collins, Colorado through Denver, to 

Colorado Springs. A professional truck driver was in 

the vehicle for the entire route, monitoring the 

delivery from the sleeper berth as the truck completed 

the route – exit-to-exit – entirely on its own, without 

any intervention from the driver. The load originated 

at Anheuser-Busch’s facility in Loveland, Colorado 

and departed for its journey from the Fort Collins, 

Colorado weigh station. This milestone marks the first 

time in history that a self-driving vehicle has shipped 

commercial cargo, making it a landmark achievement 

for self-driving technology, the state of Colorado, and 

the transportation industry. 

 

To celebrate the occasion, Anheuser-Busch created a set of special cans commemorating the 

autonomous drive. A small Otto logo rests above text that states, “First Delivery by Self-

Driving Truck.” 

 

Source: http://nocamels.com/ 

 

Editor’s note: Watch the historic beer run on “youtube”:  

https://www.youtube.com/watch?v=Qb0Kzb3haK8&feature=youtu.be 

 

https://www.youtube.com/watch?v=Qb0Kzb3haK8&feature=youtu.be


LABELS  ISSUED  WITH  THIS  NEWSLETTER 

 

Owing to frequent shortages of microbrewery labels and different quantities of matching 

back and neck labels, the labels issues may not be the fully published list 

 

CUB    Carlton Light  750ml 

                              Fosters Lager               750ml   

                              Carlton Draught     750ml 

                              Crown Lager                375ml 

                              VB Gold                       375ml  

 

Matilda Bay           Lazy Yak                     345ml 

 

Fury and Son         Pilsner                          330ml 

                              Pale Ale                        330ml 

 

Thunder Road        Collingwood Draught   330ml 

 

Tooborac Hotel      Shearers                         330ml 

                               Chef’s Pale Ale              330ml 

                               Stonemasons                  660ml 

 

Mountain Goat       Pulped Fiction                640ml 

                               Christmas Ale 2016        750ml 

 

Red Duck               Honey and Pearls           500ml 

                               Neck er                           500ml 

 

Steel River              Dry As                           330ml 

 

Hop Nations           The Buzz                        330ml 

                               The Chop                       330ml 

 

Hop Dog                3 Five 9                          330ml 

                               Super Beast 2016           330ml 

                               Midgee                           330ml 

                               Various small issues 

 

Also included is a range of obsolete XXXX and Spanish labels. 

 

VBLCS sends it’s thanks to Alan Richards, John Harman, Ross Mackie, David Dobney and 

Phil Withers plus James Squire, CUB, Red Duck, Tooborac, Fury and Son, Hop Nations and 

CELCE our Spanish friends for contributing labels for this issue. 

 

The Committee sends a big thank you to Gary McNair and Alan Richards for painstakingly 

individually cutting the labels for mailing. 



BEER  &  BREWERY  NEWS 
 

- The Craft Beer Industry Association (CBIA) has begun the difficult process of deleting 

‘big brewers’ from its membership base, in response to pressure from its smaller 

independent members, 75% of whom, in a recent survey, called for the membership 

structure to be revised. The proposed new structure would exclude members such as Asahi’s 

Mountain Goat, Lion’s Little Creatures and Malt Shovel, as well as Coca-Cola Amatil’s 

joint venture, Australian Beer Company.   

 

- Coopers. As well as the recent launch of the limited-edition Legends Summer Lager, the 

company has revamped packaging of its Premium Lager and Premium Light, which are now 

presented in green 355mL bottles ‘to give them a distinctive contemporary look that stands 

out in the market-place.’    

 

- CUB. The Company and the Electrical Trades Union (ETU) and Australian Manufacturing 

Workers Union (AMWU) have ended their long-running dispute over maintenance workers 

at Abbotsford brewery. Under a new agreement, all involved workers will be invited to 

return to their previous positions on new terms and conditions, which will provide job 

security. 

 

- Sydney Brewery heads into 2017 with a new beer, an export drive, a whisky distillery and 

new bottling and canning lines at its Lovedale Brewery in the Hunter Valley. The brewery 

has launched a mid-strength beer – Light Rail Ale – a 3.5% abv lager fermented at warmer 

temperatures; a perry is also due for release early next year, joining the award-winning 

Sydney Cider, which was Champion Cider at the 2015 Sydney Royal Beer & Cider Awards. 

 

-  SA  Prancing Pony Brewery has received a $250,000 government grant to support the 

upgrade of its bottling line. The grant stems from the SA Government’s policy of promoting 

growth through innovation, facilitating small business access to capital and global markets 

and exporting premium food and wine.  Manufacturing and Innovation Minister Kyam 

Maher said ‘Prancing Pony’s internationally recognised accomplishments have the potential 

to transform the company into a major player in the domestic craft beer market and an 

exporter of quality Australian produce, creating jobs in South Australia. Demand for 

Prancing Pony’s beers has been very high after its India Red Ale took out the Supreme 

Champion Trophy at the International Beer Challenge in London in September. 

 

- Grumpy’s Brauhaus at Verdun – one of the older craft brewers in the state – sustained 

damage exceeding $1 million in a fire on December 16 and probably will be out of operation 

for some weeks.   

 

- UK. Nine of the 100 hot brands for the pub sector in the UK are craft beers, it was reported 

on November 30.  The nine beers – Shipyard American Pale Ale, Dark Star Hophead, 

Meantime Pale Ale, Camden Town Pale Ale, BrewDog Punk IPA, Camden Hells Lager, 

Innis & Gunn Lager, Samuel Adams Boston Lager, and Brooklyn Lager, made it into the 

Drinks List: Top 100 Brands. 

http://sydneybrewery.com/


- Heineken has made an on-trade launch of H41, a new lager brewed with a 'wild' yeast 

from Patagonia. The 5.3% abv limited-edition beer is available exclusively on draught and in 

330ml bottles at Laine Pub Co sites in London and Brighton with the expectation of future 

expansion of distribution. 

 

- NSW. New from Stone & Wood is The Gatherer, an American wheat beer with cucumber, 

mint and watermelon. This 2017 summer seasonal at 5.0% abv is brewed with Helga and 

Galaxy hops, Weyermann pils malt and wheat and is the new identity for the brewery’s 

summer seasonal, previously known as The Forager, which is brewed with a different recipe 

each year. 

 

- QLD. Gold Coast based Balter Brewing Co has launched Balter Pilsner as its third canned 

product and second permanent beer in its range. The beer is hopped predominately with 

Spalt (Germany), with Centennial and Hercules varieties in minor roles and uses relatively 

soft waster to emulate the Czech pilsner style. The beer has 4.9%abv with 32 IBU.   

 

- VIC. Yackandandah is the new base of Two Pot Brewing Co, an operation that began life 

in Wodonga. Founders Brendan and Joe Kellaway have purchased a property near 

Yackandandah, where brewer Brendan has installed an upgraded brewery set-up. The Star 

Hotel in Yackandandah is now the official home of Two Pot, pouring its Kolsch, American 

Pale Ale and Dunkel.  The beers are also available at The Goods Shed, Wodonga and soon 

will be on tap at Snowline Hotel, Harrietville.  Under head chef and co-owner Matt 

Frauenfelder, the Star Hotel has also developed a reputation for fine American-style 

barbecue. 

 

- VIC. Recent ASX entrant Broo Limited has announced it will acquire Victoria’s Mildura 

Brewery as a going concern for $1 million. Today’s deal follows yesterday’s news, revealed 

by The Crafty Pint, that Dixon Hospitality had purchased Hawthorn Brewing Company. 

Broo’s purchase of Mildura comes out of left field, although Broo did foreshadow its plan to 

find its own brewery site in its IPO prospectus. Broo founder Kent Grogan said the deal was 

“in line with the company’s domestic growth strategy with additional sites currently being 

evaluated for further expansion”. 

 

 

PALE  MARKS  NEW  ERA  FOR  TWO  BIRDS 
 

The days of contract production are officially over for Two Birds Brewing, which has 

released a new Pale Ale as the first beer off its own packaging line. 

 

Two Birds Pale joins Golden Ale, Sunset Ale and Taco in the brewer’s permanent range, 

replacing the session IPA, Bantam, which has been discontinued. 

 

“Now that we’ve got the tasting room up and running, getting direct customer feedback has 

really given us insight into what people are asking for,” Two Birds’ Jayne Lewis told 

Australian Brews News. 



“We did a special batch of a beer last year called Oaty McOatface and we got really good 

feedback on that, so it definitely helped us come to a decision to put a pale out there 

permanently.” 

 

Lewis said the hopping rate and oat content had been increased for the current iteration of 

the beer, which is hazy from the addition of flaked and Golden Naked oats, and hopped with 

Amarillo, Australian Cascade and Mosaic. 

 

No more contracting 

With Pale paving the way, Two Birds has now begun producing its other beers on the new 

12-head bottling line from Italian manufacturer, CIME, recently installed at The Nest, its 

brewery and taproom in Spotswood. 

 

Since launching in 2011, Two Birds has produced its packaged beer at several different 

contract facilities, most recently Hawkers Beer. 

 

“We’re not doing any more contract brewing, it will all be in-house from today onwards,” 

Lewis said. “It’s a personal milestone for me, being able to have control of our own destiny 

and all of the beer that comes out under our label. “It gives us great flexibility to do smaller 

packaging runs more often, meaning that our beer will be getting out to the world as fresh as 

possible.” 

 

Co-founder Danielle Allen said expansion of the facility to incorporate the new packaging 

line had not required any external investment. “We’ve got to a point in the business lifecycle 

where the bank would essentially loan us money for the first time. The business is still 

independently owned by Jayne and I,” she said. 

 

With its current tank footprint, Two Birds now has capacity to brew up to about two million 

litres of beer a year at Spotswood. The company’s current annual production is around one 

million litres and it is turning over $5 million a year, Allen told SmartCompany this week. 

 

Cans v bottles 

Allen said Two Birds will continue to use mobile canning providers to make Taco available 

in cans on an ongoing basis, following a successful debut last year. 

 

“It exceeded our expectations to the point where we sold out well ahead of what we 

originally thought. We’re doing a couple more runs in the next few weeks so we’ll be 

putting some more cans out of taco before the end of the summer period,” she said. 

 

“If we could have everything, of course we would have both, a canning line and a bottling 

line. We decided to launch our business with bottles and we believe we’ve got a strong 

footprint with them now, so we’ve put our money into the bottling line. 

 

“It’s great that there are these mobile canners that have popped up and given us the 

opportunity to put out a can as well.” 

 

Source: Australian Brews News, 16 February 2017 



FROM  THE  PAST 
 

Below article by Victorian Member Jack Wilks (328) appeared in The Grist International 

which was a publication for the small independent brewers worldwide, Issue No.30, dated 

July/August 1989. 
 

 

 



MOBILE  BOTTLING  COMES  TO  AUSTRALIA 
 

Australia’s first mobile bottling business for the craft beer industry will be fully operational, 

and be available to breweries on the east coast of Australia by late January. 

 

See You Next Brew Day has been established by Mitch Campbell, teaming up with Chris 

Kelly from East Coast Canning. The pair realised the opportunity after Chris started mobile 

canning at a number of breweries in Sydney and Melbourne. 

 

Mitch said that “in the US there are now numerous mobile bottling companies, all of which 

have been operating successfully for many years, and having a strong connection with East 

Coast Canning means we are building a significant network to help brewers navigate the 

challenges of packaging”. 

 

After spending time overseas researching different Bottling technologies, Mitch and Chris 

settled on an innovative new model from a US supplier called Martin Robotics. 

 

“The beauty of the machine we purchased is the flexibility to change bottle sizes within 

minutes, rather than several hours” he said “this gives us some pretty nice flexibility”. 

 

Mitch, who will operate the line, has a background in electrical explosive area equipment; a 

profession he says engenders very strong discipline around ensuring a quality product. 

 

“I’ve been doing that for a long time and what that means is that like the East Coast Canning 

guys quality assurance, quality improvement and quality control is my life” he said. 

 

“As with the mobile canning, once we hit our stride and settle into our equipment, we’ll 

have a level of monitoring that’s pretty unusual in the craft packaging world”. 

 

The machine landed in Australia on Monday the 12th of December and once commissioned 

the bottling line will travel the Eastern States between Brisbane and Melbourne. 

 

“All set up and tuned well, the line will do just less than ten hectolitres in an hour in a 

330mL size. The machine is capable of spitting out bottles at a rate well over 2000 per 

hour.” he said. 

 

“What that translates to is that we don’t need to be on site for that long for most jobs”. 

 

“We will be utilizing the same online booking system as East Coast Canning, which makes 

the booking process for breweries simple” Mitch said. 

 

Under See You Next Brew Day’s model, brewers can purchase their own bottles in advance 

and ensure they are on site when the line arrives, or alternatively SYNB can supply a pre-

labelled bottle from our off-site labelling facility. 

 

Mitch commented “It has been a conscious decision for us not to label at the same time as 

performing a filling job in most circumstances. We believe this will provide us more ability 



to give our whole attention to the filling machinery and maintain a quality end product as 

opposed to navigating the challenges of a labeller concurrently”. 

 

“We understand that packaging can be expensive and difficult to navigate” Mitch said. “Our 

goal is for breweries of all sizes and positions in their business cycle to access cost-effective 

packaging from an equipment and labour perspective. Breweries can de-commission those 

hand loaded 2-head fillers now!” 

 

The SYNB crew has already fielded many enquiries from brewers who have spoken to Chris 

whilst he is operating the canning line at breweries in NSW and Victoria. 

 

Source: Australian Brews News, 20 December 2016 

 

 

HOTTEST  100  KIWI  CRAFT  BEERS  REVEALED 
 

For the first time in New Zealand, the GABS Hottest 100 Kiwi Craft Beers has been 

announced. After staging the first GABS Auckland to much acclaim in June last year, the 

team then announced the launch of an entirely New Zealand focussed edition of the Hottest 

100 Craft Beers poll. Excitingly, the Kiwi craft beer community responded with gusto, with 

breweries registering more than 550 individual beers to vote for. 

 

The top 20 are: 

 

1. Supercharger’ American Pale Ale (Panhead) 

2. Hop Zombie’ Double IPA (Epic)   

3. Pernicious Weed’ Double IPA (Garage Project) 

4. Death From Above’ Experimental Beer (Garage Project) GABS 

5. Hopwired’ New Zealand IPA (8 Wired) 

6. Hippy Berliner’ Berliner Weisse (8 Wired) GABS 

7. Armageddon’ American IPA (Epic) 

8. Garagista’ Specialty IPA (Garage Project) 

9. Hāpi Daze’ Experimental Beer (Garage Project) 

10. Party & Bullshit’ American IPA (Garage Project) NEW 

11. BitterBitch’ Sp0ecialty IPA (ParrotDog) 

12. C!tra’ Double IPA (Liberty) 

13. Triple Chocolate Milk Stout’ Sweet Stout (Behemoth) NEW 

14. Quickchange XPA’ American Pale Ale (Panhead) 

15. Knife Party’ American IPA (Liberty) 

16. Flat White Milk Stout’ Sweet Stout (8 Wired) 

17. Sauvinova’ Specialty IPA (Tuatara) 

18. Imperial Nibs Cacao, Vanilla, Coconut Porter’ (Kererū) 

19. Dump the Trump’ American IPA (Behemoth) NEW 

20. Vandal’ Specialty IPA (Panhead) 

 

Source: Australian Brews News, 7 February 2017 



FOSTER’S  THE  ONLY  LOSER  OF  BREWING  CONSOLIDATION 
 

The unnecessary capitulation of Foster’s Group to foreign ownership made it the only true 

loser from the globalisation of the beer industry, argue the authors of a new book. 

 

The Beer Monopoly: How brewers bought and built for world domination, explores how AB 

InBev and SABMiller each spent billions of dollars on acquisitions around the world, 

eventually arriving at their own combination in September this year. 

 

“Unlike other industries, for example soft drinks and spirits, which revolve around brands, 

the brewing industry tended to deal in national markets, each with their own players, 

dominant brands and beer styles,” say authors, brewing industry analysts Dr Ina Verstl and 

Ernst Faltermeier. 

 

“This particular feature played into the hands of acquisitive brewers. If they bought the 

leading brewer in a country, they controlled that market.” 

 

First wave: Elders and Bond 

Verstl says Foster’s took “a near fatal battering” during the first wave of beer industry 

globalisation in the 1980s, when its then owner Elders and fellow corporate raider Bond 

Brewing clinched a series of acquisitions that catapulted both into the world’s top ten 

brewing groups. 

 

“Ironically, although the Australians may have grasped the fundamentals of the game of 

Beer Monopoly, they came at it too early. They only bought domestic brewers in markets 

which had not yet fully consolidated into duopolies,” the book says. 

 

“Moreover, they did not know how to run these companies so that profits would surge 

immediately. Because of this managerial failure on top of other mistakes, they ended up 

drowning in debt.” 

 

The book says Foster’s survived the Elders fallout only as “a very much pared down version 

of its former self, with sales whittled down from a high of $15 billion in 1989 to $5 billion in 

1994”.  

 

But it could not survive its decision to diversify into wine. 

 

“When big holes opened up in their wine business, shareholders pulled the plug and had the 

beer unit sold to SABMiller,” says Verstl. 

 

“If Foster’s had not made the fateful decision to move into wine, a decision which was 

supported by the shareholders at the time, it is possible that Foster’s might still be around 

today as an independent company. 

 

“Strictly speaking, there has only been one loser [from globalisation] so far, and that is 

Foster’s.” 



Heineken and Carlsberg safe 

Verstl and Faltermeier argue their book coincides with the peak of globalisation in the beer 

sector, because “there is simply nothing meaningful left to buy in the world of beer”. 

 

“Unlike SABMiller, the next-ranking Heineken and Carlsberg are well-protected from being 

taken over,” the book says. 

 

“Heineken has repeatedly stated its desire to remain independent. Among the world’s 

leading brewers it sticks out not least because it is one of the few still in the hands of the 

founding family – an achievement that is an act of courage and ingenuity. 

 

“Similarly, Carlsberg has a clear shareholder structure (it is owned by the Carlsberg 

Foundation) to defend itself from unwanted attention.” 

 

But they question how long Carlsberg will be able to hold onto its number three spot on the 

brewing industry league table. 

 

“Vying for this title is China’s CR Beer… Another contender could be Molson Coors, whose 

volumes sales (sic) will rise significantly once it consolidates SABMiller’s share in the US 

joint venture MillerCoors,” the book says. 

 

Source: Australian Brews News, 16 December 2016 

 

 

CHOCOLATES  FOR  A  BEER  LOVER 

 

Chocolate truffles that mimic the bottle caps from four Oregon craft breweries deliver 

fillings flavoured with 

the beers they 

represent. The tastes 

of the beers come 

through, especially for 

the Widmer Brother's 

Brewing Hefeweizen 

Truffle, Full Sail 

Brewing Co IPA 

Truffle, Rogue Ales 

Hazelnut Brown 

Nectar Truffle and 

Deschutes Brewery 

Black Butte Porter 

Truffle. Moonstruck 

Oregon Craft Brewers 

Collection prices are: 12 pieces, $30; 20 pieces of a single flavour, $50. 

 

Source: http://www.moonstruckchocolate.com/ 



BIG  BREWERS  LOSING  SHARE  OF  CRAFT 

 

Small independent brewers could soon overtake Lion and CUB’s share of ‘craft beer’, an 

unprecedented occurrence for any beer market segment in recent history, according to Stone 

& Wood co-founder Jamie Cook. 

 

Cook told Radio Brews News that the growth of independents is outstripping the two big 

brewers in the 6.5 per cent of the beer market considered to be ‘craft’. 

 

“The two big guys are actually struggling to hold share… if the trend continues in the next 

six months you will see, as a compilation, small independent brewers actually being bigger 

than one of the two big brewers,” he said. 

 

“And that’s the first time ever, in… say the last 30 years of Australian beer, that one of the 

two big brewers haven’t been number one or number two in a category. I think that must be 

a worrying sign for the big guys,” said Cook. 

 

Conscious consumers 

He said the recent Megabrew merger had not solved any of the “core problems” the big 

brewers are facing. 

 

“Their brands are in decline, the drinkers aren’t looking for those things that they’re 

offering. And they don’t have or can’t create the things the drinkers are looking for,” he said. 

 

Cook said small independent brewers now have a beer market share of just over three per 

cent, up from half a percentile five years ago. 

 

“The conscious consumers are out there looking for the small independent brewers, and 

that’s certainly what’s [been] driving that growth over the last five years,” he said. 

 

Big brewers’ conundrum 

All three Stone & Wood founders were formerly CUB employees and Cook said their 

experience relaunching Matilda Bay in 2003 illustrated the contradiction craft beer poses for 

multinationals. 

 

“We did it on our own terms… we needed some distance from the larger beast, if you like, 

and ability to create and develop things,” he said. “Within 18 months, we’d overtaken 

Squires and Creatures. [But] we knew from the moment that we started on that exercise, 

once we started to become successful the empire would close in on us, because people 

would see that success and want to have their fingerprints all over it. 

 

“And that’s pretty much what happened… over time, the big guys in corporate-land kind of 

helped themselves and started to pick at it and morph it and change it. 

 

“I think it’s very hard for big businesses to try and play that game, and I think that’s a bit of 

an echo in terms of where the market [currently] is. 



“The big guys are just in the wrong place at the moment for where the drinkers are heading. 

And they don’t have, or they can’t create what a lot more drinkers these days are looking 

for,” said Cook. 

 

Corporate combover 

Cook said the jury is out on whether the big brewers can re-engage consumers by nurturing 

their own smaller, regional breweries, as Lion has done recently with Eumundi and Byron 

Bay.  

 

“Whether they can pull it off is yet to be seen. But it comes back to that famous little catch 

cry… it’s a bit of a ‘corporate combover’. 

 

“You can try and be regional but if, at the end of the day, your sole purpose as a business in 

Australia is to report profits, return profits back to your overseas shareholder, then that’s 

going in a different direction to trying to be a small local brewer that supports its local 

market,” he said. 

 

Source: Australian Brews News, 20 December 2016 

 

 

HOTTEST  100  CRAFT  BEERS  FOR  2016 

 

The GABS List of the Hottest 100 Craft Beers for 2016 was released on Australia Day.  

The top 20 are:  

 

1. Pacific Ale - Australian Pale Ale - Stone & Wood Brewing Co (NSW) 

2. IIPA - Double IPA - Pirate Life Brewing (SA) 

3. Hop Hog - American Pale Ale - Feral Brewing Co (WA) 

4. XPA - American Pale Ale – Balter Brewing Co (QLD) 

5. IPA - American IPA - Pirate Life Brewing (SA) 

6. Little Dove - American Pale Ale - Gage Roads Brewing Co (WA) 

7. Pale Ale - American Pale Ale - Pirate Life Brewing (SA) 

8. Crankshaft - American IPA - BentSpoke Brewery (ACT) 

9. Former Tenant - American IPA - Modus Operandi Brewing Co (NSW) 

10. Pale Ale - American Pale Ale - 4 Pines Brewing Co (NSW) 

11. IPA - American IPA - Fixation Brewing Co (NSW) 

12. War Hog - American IPA - Feral Brewing Co (WA) 

13. Beechworth Pale Ale - American Pale Ale - Bridge Road Brewers (VIC) 

14. 150 Lashes - Australian Pale Ale - James Squire (NSW) 

15. Pale Ale - American Pale Ale - Little Creatures (WA & VIC) 

16. Newtowner - Australian Pale Ale - Young Henrys Brewing Co (NSW) 

17. Indian Summer Ale - Australian Pale Ale - 4 Pines Brewing Co (NSW) 

18. Kolsch - Kölsch - 4 Pines Brewing Co (NSW) 

19. Barley Griffin - Australian Pale Ale - BentSpoke Brewery (ACT) 

20. Throwback IPA - IPA (Specialty) - Pirate Life Brewing (SA) 



PAPER  LABELS  ON  CANS 
 

   
 

    
 

     



    
 

    
 

    
 

Source: ABCCA website, http://www.abcca.com.au/ 



NEW  ZEALAND  NON-INTOXICATING  BEERS 
 

South Australian member Dave Body (551) wrote: 
 

"I was interested to read the article in the 

September 2016 newsletter about non-

intoxicating beers made in Australia in the 

early 20th century and to see some of the 

labels for these. I am mainly a collector of 

old New Zealand labels and brewed non-

intoxicating beverages were produced there 

from the late 19th century. As in Australia, 

these beverages were not subject to excise 

duty. But there were a few differences. In 

NZ, a  non-intoxicating beverage could not 

be called “beer”, however other terms such 

as “ale” were acceptable. And in NZ, “non-

intoxicating” meant beverages up to 3% 

alcohol as opposed to the 2% limit in 

Australia. Also in NZ, non-intoxicating 

beverages could not be made in premises 

that produced beers over 3% strength. 

Consequently, as most breweries did not 

want to set up separate premises, almost all 

non-intoxicating beverages were made by 

soft drink manufacturers. I have attached a 

scan of a few old NZ non-intoxicating 

beverage labels.  The last label is a 1950’s 

label from Waikato Breweries Ltd.  I’m not 

sure whether they had separate premises to 

make non-intoxicating beverages or whether 

the law had been relaxed by then.” 

 

 

ENTRIES  NOW  OPEN  FOR  25th AIBA 
 

The world’s largest annual beer competition judging both draught and packaged beer, the 

Australian International Beer Awards (AIBA), will celebrate 25 years of recognising the 

world’s best beers this year, with entries opening today. 

 

Established as a national competition in 1987, the AIBA was first conducted as an 

international beer and brewing competition in 1993, the first of its kind in Australia. 

 

From attracting 124 entries in the first year of the international format the awards have 

grown and expanded significantly over the 25 years to receive over 1800 entries from more 

than 300 breweries in 36 countries in 2016. 



New to the awards this year is the Consistency of Excellence medal, which will recognise 

beers of the same label and format that have been awarded a Gold Medal at the AIBA for 

three consecutive years, since 2015. 

 

“The Consistency of Excellence medal has been introduced to reward brewers who are 

continually brewing to an exceptional standard,” said Mark O’Sullivan, CEO, The Royal 

Agricultural Society of Victoria (RASV), the organisation responsible for managing the 

AIBA. 

 

“We are continually looking for ways to enhance the awards and provide greater value and 

opportunity for those who enter. The Consistency of Excellence medal gives participants 

another benchmark to strive for and gives consumers confidence in purchasing high quality 

products.” 

 

This year’s panel of industry experts, the AIBA’s largest yet with 66 international and local 

professionals, will be overseen by Head Judge Brendan Varis of Western Australia’s Feral 

Brewing Company, who was appointed to the role in December. 

 

On his appointment Brendan said “The opportunity for brewers to have their beers 

independently assessed and benchmarked by an expert panel of their peers, against the best 

beers from around the globe, makes the AIBA a highlight in many brewer’s calendars. 

 

“I am honoured to accept the role of Head Judge and look forward to playing my part to 

ensure the AIBA continues to strengthen its reputation as a must-enter industry event.” 

 

Reflecting the diverse and varied production around the world, the AIBA will offer a total of 

19 category trophies across different styles, as well as 10 major trophies, including the 

coveted Champion Australian Beer and Champion International Beer trophies. 

 

The awards will again recognise excellence in beer packaging design, with two trophies on 

offer for the first time in 2017 for Best Surface Graphic and Best Outer Packaging. 

 

The contribution of beer writers to the promotion, education and awareness of the industry, 

will also be a highlight of the awards with the Best Media award also on offer. 

 

Brad Rogers from Stone & Wood Brewing Company, who were awarded Champion Large 

Australian Brewery in 2016, said the recognition has helped the brewery increase 

international exposure and confirmed the quality of their beers. 

 

“The awards are internationally recognised and for us, sending a small amount of our beer 

overseas, they provide assurance that we are a brewery that focuses on quality, consistency 

and brewing good beer. We are grateful for the exposure these awards provide the industry, 

both here in Australia and globally, and we hope our win inspires others.” 

 

The AIBA is open for entry until Friday 24 March with all details at rasv.com.au/beer. 

 

Source: Media Release 



FORTY  EIGHT  NEW  BREWERIES  IN  2016 
 

As a studious observer of and regular writer about the Australian brewing industry for some 

decades now, I have had the good fortune, and the pleasure, to have experienced the 

emergence of the microbrewery phenomenon in this country all the way from its tentative 

beginnings in the mid-1980s, through its brush with death in the early 1990s, through its 

sturdy revival in the early 2000s, and into its current phase of seemingly unstoppable 

growth. 

 

New small-scale breweries continue to open around the country at a furious pace. That pace 

has slackened just a little since 2015, an extraordinary year, but dozens of new breweries 

started in 2016 nevertheless, and the total number in operation continues to grow rapidly. 

 

The small brewery boom has spawned a corresponding flourish in beer journalism, and the 

various exponents of that craft do a collectively thorough job of chronicling the growth of 

the industry, and of previewing and reviewing its new entrants. 

 

Nevertheless, I thought it might be an interesting, indeed a challenging exercise to attempt a 

succinct national overview of the breweries (meaning installations of brewing hardware) 

newly started (meaning having begun commercial beer production) during the year 2016. 

 

I have tried hard to identify and include every new starter, but that is perhaps a vain 

ambition amid the present profusion of activity. I hope, however, that any omissions (or 

invalid inclusions) will quickly be reported and rectified by attentive and informed readers. 

 

Northern Territory 

Beginning at the top, two new producers commenced operation in the Northern Territory 

during year under review. At Marrakai, south-east of Darwin, a small brewery was installed 

at the Purple Mango Cafe, which proceeded to launch its house-brewed beers in May. 

 

In the territorial capital, Six Tanks Brew Co has installed a Smart Brew system in premises 

specially fitted-out for the purpose in Mitchell Street. It is the first Australian installation of 

the new automated system, which produces beer from wort prepared elsewhere and supplied 

to the brewery in compact 25-litre packages (apart from the stainless steel and the electronic 

wizardry, this brings back memories of the writer’s home-brewing adventures in the early 

1980s with Coopers bag-in-box kits). Six Tanks opened to the public in November. 

 

Western Australia 

Following the coast from Darwin in an anti-clockwise direction, and skipping over Perth 

where nothing of relevance (hereto) seems to have happened, we come eventually to the 

semi-rural suburb of Baldivis, inland a little from Rockingham. There during 2016 the 

Vernon Arms Tavern strengthened its reputation as a popular destination for beer-lovers by 

installing its own brewery, which operates under the name of White Lakes Brewing. 

 

A little farther south, Wedgetail Brewing has swung into action in a bushland setting at 

Bouvard, a southern lakeside suburb of Mandurah. At McKail, on the western edge of the 

port city of Albany in the far south, Wilson Brewing Company also started producing beer  



in 2016. Rocky Ridge Brewing, on a farming property at Jindong, near Busselton, hoped to 

begin production in December, but delays have tipped it into early 2017. 

 

South Australia 

Although several probable new breweries are presently in various stages of gestation in 

South Australia, only two appear to have come into commercial production during the year 

just ended. One is Left Barrel Brewing at Balhannah in the Adelaide Hills. Another is 

Shifty Lizard Brewing Co, at Old Noarlunga, south of Adelaide. Both are tiny breweries, 

operating in private suburban backyards. 

 

During 2016, a microbrewery was added to the existing Island Pure sheep dairy at Cygnet 

River on Kangaroo Island. Brewing had not quite begun by the end of the year, but was 

imminent; I mention it here but haven’t included it in my tally for the year. This operation, 

called Kangaroo Island Beer Co, should not be confused with the nearby Kangaroo Island 

Brewery at Kingscote, which opened its premises to the public early in 2016, after having 

started making beer in 2015. 

 

Victoria 

At Ballarat, the Athletic Club Brewery opened in November in the Mair Street premises 

formerly occupied by the Rebellion Brewery, prior to its relocation to Wendouree in 2014. 

Elsewhere in the same city, family-run Cubby Haus Brewing opened in September. Up the 

road in Castlemaine, the aptly (but perhaps provocatively) titled Castlemaine Brewing 

Company opened in part of The Mill, a redeveloped historic woollen mill and carpet 

factory. 

 

Three new breweries started during the year in the eastern part of Victoria. In the coastal 

town of Orbost, near the mouth of the Snowy River, Sailor’s Grave Brewing has occupied 

and commenced brewing in a former butter factory building. 

 

In the high country at Dinner Plain, new starter Blizzard Brewing boasts of being 

Australia’s most altitudinous brewery, at around 1,500 metres above sea level. This must 

surely be a challenge for a higher one to be established across the border at Perisher Village, 

Australia’s most elevated settlement. And near King Valley, at the northern edge of 

Victoria’s alpine district, new King River Brewing had beer on the market before year’s 

end. 

 

A further eight new breweries came into production in and near Melbourne during 2016. In 

the north-western suburb of Keilor Park, Fury and Son Brewing Company started brewing 

during the year. Taking a tour across the city in a generally south-easterly direction, we stop 

next at Brunswick, where The Foreigner Brewing Company, specialising in Czech-style 

lager beers, began trading in mid-year. 

 

Hop Nation, which during its first year or so of existence used the facilities of a couple of 

existing Melbourne breweries, has put down roots by establishing its own brewery in 

Footscray. On the opposite side of the CBD in Collingwood, Stomping Ground Brewing 

Company has opened a microbrewery and spacious ‘beer hall’ in a converted warehouse. 

And at South Melbourne, Westside Ale Works in Alfred Street opened to the public in 

November, after commencing production in the previous month. 



The tiny Bale Worker Project Brewery was set up during the year in the premises of the 

Grape and Grain Liquor Cellars in Station Street, Moorabbin. Dainton Family Brewery 

established its own brewing facilities and settled down at Carrum Downs during 2016, 

ending a nomadic existence of more than three years (its first commercial beer was launched 

in 2013). Mr Banks Brewing Company, another family affair, started during 2016 at 

bayside Seaford. 

 

Watts River Brewing set up shop during the year, occupying a pre-existing spacious shed at 

Healesville, in the Victorian capital’s eastern hinterland. After brewing for a while in 

Melbourne, the new enterprise expected at year’s end to be able to fire up its own equipment 

very early in 2017. It won’t be counted in my 2016 tally, therefore, but it would be unfair of 

me not to mention it. Watts River will help to heal the sore created by the removal of Lion’s 

White Rabbit Brewery from Healesville to Geelong in 2015. 

 

Tasmania 

In proportion to population, Tasmania was the most active state in 2016 with respect to the 

opening of new breweries. Early in the year, Hobart Brewing Company commenced 

operations at its newly-installed brewery in the Red Shed, an historic industrial building at 

Macquarie Point. Most of the action during the year occurred, however, in another part of 

the city. 

 

Shambles Brewery in Elizabeth Street at North Hobart opened to the public in March 

(shortly after the Winston Alehouse, in the same street, had created its own brewery and 

begun producing its own beers late in 2015). Also in Elizabeth Street, T-Bone Brewing 

opened new premises in October, after having operated since late 2014 alongside the 

Belgrove Distillery at Kempton in the Tasmanian midlands. 

 

At Moonah, a few kilometres north of the rising microbrewery hot-spot at North Hobart, 

Fox Friday Brewing came into operation early in 2016, and opened its doors to the public 

in May. 

 

To the south of Hobart, brewing began early in the year on Bruny Island, where the Bruny 

Island Beer Company has been established as an offshoot of the already well-known Bruny 

Island Cheese Company. To the west of the city, near the Huon Valley town of Ranelagh, 

beer production commenced more recently at Church Hill Brewery. 

 

Australian Capital Territory 

In Canberra, Bentspoke Brewing Company of Braddon, in operation now for two years, 

expanded during 2016 by opening a second and much larger brewery, together with a 

canning facility, in the northern suburb of Mitchell. 

 

New South Wales 

In the southern part of New South Wales, beer began to flow in 2016 from the 

geographically named Southern Highlands Brewing Company’s new facility at Sutton 

Forest, near Moss Vale. Up the road a bit at Mittagong, very late in the year, Eden Brewery 

(nothing to do with the far south coast town) started making beer with its own equipment, 

installed in a commercial unit in Cavendish Street. 



Sydney gained four new breweries during 2016. In the city centre, Staves Brewery (and 

bar) in Glebe began brewing mid-year, after having traded since late 2015 without its own 

products. 

 

In the southern bayside suburb of Caringbah, Hairyman Brewery also commenced brewing 

in 2016. In the southwest, Bankstown Sports Club is the home of the new Basement 

Brewhouse, which has taken over the space formerly occupied by the club’s Total Sports 

Bar. The redesigned space features a Smart Brew beer-making system. 

 

In the northern outskirts of Sydney, the Canoelands Brewery came into production during 

the year. This little brewery is soon to be re-housed in a recently approved extension to the 

Stone House Cafe on the Wiseman’s Ferry Road at Maroota, already the principal outlet for 

its products. 

 

The city also lost a brewery during the year with the closure and sale of the Blackrock 

Brasserie at Sylvania. Its supplementary brewing facility at nearby Kirrawee has survived, 

however, as the home of new starter Shark Island Brewery. Shark Island had previously 

intended creating its own brewery elsewhere in Kirrawee, but became a victim of failed 

equipment supplier Core Brewing Concepts. 

 

Two Heads Brewing came into production early in the year at the historic Crago flour mill 

at Bathurst, giving the central-western city its first brewery since the 1920s. 

 

In the north of the state, Tinshed Brewery opened for beer sales in October in the Hunter 

valley village of Dungog, although on-site brewing did not begin until early December. Also 

in 2016, Ironbark Hill Vineyard at Pokolbin, in the heart of Hunter wine territory, became 

the home of Ironbark Hill Brewhouse, where the first batch of beer was brewed in late 

September. 

 

Gara River Brewery, near Armidale, officially came into production very late in 2015, but 

I have snuck it into this roundup as it began brewing regularly only in January 2016. Farther 

north, the Byron Bay Brewery was sold early in the year to Lion, adding to that 

corporation’s already substantial portfolio of craft-positioned brands and eliminating another 

independent brewer from the field. 

 

Queensland 

On Queensland’s Gold Coast, decade-old Burleigh Brewing, having outgrown its original 

brewhouse, installed a bigger one in a nearby building at the same address at Burleigh Heads 

during 2016, but I’m not counting that as a new starter. Nearby in the same suburb, however, 

Black Hops Brewing opened its new brewery and tap room mid-year. Not far away at 

Currumbin, Balter Brewing installed a brewhouse and opened a tap room early in the year. 

 

Late in the year, Scenic Rim Brewing began making beer with its own equipment at its own 

premises, a converted general store at Mount Alford, near Boonah. 

 

In Brisbane, a former bar/cafe in Petrie Terrace was reincarnated in September as a brewpub 

under the name of Fritzenberger. The place has another of the three Smart Brew systems 

installed in Australia during 2016. Nearby in Milton, Aether Brewing opened to the public  



in November in premises in Railway Terrace, cheekily positioned in the shadow of Lion’s 

giant Castlemaine Brewery on Milton Road. 

 

White Lies Brewing, although in operation commercially since 2014 from the garage of its 

owner/founder’s private home, moved operations during the year to a much more 

commercial-looking setting at Sumner. 

 

At Brendale in Brisbane’s northern suburbs, Hops and Malts Microbrewery, a pre-existing 

brew-on-premises operation, was transformed in September into Brendale Brewing 

Company. A taproom is now in operation for the sale of house brews for takeaway and on-

premises consumption. 

 

At Alexandra Headland on the Sunshine Coast, Ten Toes Brewery and Longboard 

Tasting Bar opened in February in a commercial unit in Sugar Road. 

 

In the touristy hills of the Sunshine Coast hinterland, three new little breweries commenced 

operations during 2016. Brouhaha Brewery and restaurant opened at Maleny in June, while 

several kilometres closer to the coast at Maleny Mountain Wines, the winery’s new owner 

installed a brewery and diversified into the beer business under the name of McLeod 

Brewing Company. 

 

At Montville, a little to the north of Maleny, an on-site microbrewery began operation in 

conjunction with the pre-existing Wild Rocket at Misty’s restaurant in Main Street. 

 

Farther north at Pomona, inland from coastal Noosa, the rustic Bonsai Brewhouse opened 

its doors and began serving its house-brewed beers in March. Away up north in the pointy 

end of Queensland, Hemingway’s Brewery, on the waterfront at Port Douglas, opened to 

the public in June. 

 

Forty eight new breweries 

By my reckoning, this makes 48 new small breweries having commenced brewing 

operations around the country during 2016 (excluding the few reincarnations, relocations 

and honourable-mentions above). They comprise two in the Northern Territory, three in 

Western Australia, two in South Australia, fourteen in Victoria, five in Tasmania, one in the 

Capital Territory, nine in New South Wales, and twelve in Queensland. 

 

Although falling short of 2015’s total of more than fifty, this still makes 2016 one of the 

three most prolific years since the first modern microbreweries arrived on the Australian 

brewing scene a little more than thirty years ago. What will 2017 bring? 

 

Note: Thanks to input from Brews News readers, we were able to add another three 

breweries to Brett’s 2016 tally, arriving at a total of 51 openings for the year. In Victoria, 

Himmel Hund Brewery in Brunswick and Ocean Reach Brewing in Cowes, and in South 

Australia, Mephisto Brewing Co in Adelaide. As Brett mused in 2013, it’s been a common 

refrain for several years now that there is a new brewery opening every week. In 2015 and 

2016, this very nearly became a reality. 

 

Source: Article by Dr Brett J Stubbs, Australia Brews News, 20 January 2017 



NEW  BEER  HONOURS  “THE  HOP  FATHER” 
 

Two James Squire descendants have collaborated with the James Squire brewing team on 

the first annual release of a beer that celebrates the pioneering brewer’s legacy. 

 

Seventh generation descendants James Donohoe Junior and Amy Legge visited the Malt 

Shovel Brewery to create The Hop Father Celebration Ale with head brewer Chris Sheehan 

and the team. 

 

The Hop Father name celebrates James Squire’s contribution to brewing history as the first 

person to cultivate hops in Australia. 

 

“The James Squire brewers have a longstanding relationship with the Squire family after 

Chuck Hahn did a lot of work with the family back in the late 90s, when we launched the 

James Squire range of beers,” James Squire’s Martyn Ferguson told Australian Brews News. 

 

“This relationship has carried on to this day, with 

us hosting family reunions at the Malt Shovel 

Brewery, amongst other events. We thought we 

should get together with the family to brew 

something special together, to celebrate our 

namesake,” said Ferguson. 

 

A craft beer lover, James Donohoe Junior jumped 

at the chance to be involved in the brew day. 

 

“As the descendants of James Squire, we grew up 

with family gatherings held at the Malt Shovel 

Brewery. When we come of age, having a beer 

with the Squire’s team and brewers is a rite of 

passage in our family,” he said. 

 

“Amy and I jumped at the chance to craft this special beer, getting in amongst it with Chris 

and the team. It was such an amazing experience. 

 

“I can’t wait to get stuck into a Hop Father with my father and his father,” said Donohue. 

 

This year’s Celebration Ale is a hoppy pale ale pairing the rich full-bodied character of 

Australian Malts with Simcoe and Columbus hops, which offer pine-needle, fruity aromas 

and earthy/spicy notes. 

 

“We are hoping this brew becomes a bit of a family tradition, so to speak,” said James 

Squire’s Ferguson. 

 

“We are already working with the family on how to make it bigger and better next year.” 

 

Source: Australian Brews News, 15 December 2016 



GOOSE  ISLAND  SPEARHEADS  CUB  CRAFT 
 

Carlton & United Breweries has confirmed its craft beer portfolio will soon be bolstered by 

several international brands owned by its new parent company, Anheuser-Busch InBev. 

Acquired by AB InBev in 2011, Chicago’s Goose Island Brewery will be the first brand 

introduced to Australia, as tipped by Australian Brews News in September last year. 

 

In recent months, Goose Island has emerged as something of a focus brand globally for AB 

InBev, which has unveiled plans for brewpubs in China, South Korea, Mexico, Canada and 

England. But its introduction to Australia has been very much driven by local subsidiary, 

Carlton & United Breweries, according to marketing director Richard Oppy. “It’s certainly 

not something that’s been mandated, or that we’ve been told we have to do from a global 

perspective,” he told Australian Brews News. 

 

“It started with the Australian craft strategy. When we took them through that and we went 

through the gaps, they then presented the brands that would be best suited, of which Goose 

Island was one.” Oppy said that while CUB would love to have a Goose Island brewpub in 

Australia at some stage, there are currently no such plans. 

 

IPA to headline 

The launch will be headlined by Goose IPA – winner of multiple awards including Gold in 

the 2010 World Beer Cup – which is 5.9 per cent ABV and 55 IBU. 

 

“It’s actually very sessionable for a brand with such high alcohol,” Oppy said. “That will be 

our hero brand in Australia. We don’t have an IPA in our portfolio. We’ve seen them 

perform extremely well in the US. 

 

“More and more consumers in Australia are becoming 

educated in this craft space… we think the IPA segment will 

be a slower burn but it will get bigger over time,” he said. 

 

Oppy said Goose IPA will be brewed locally, most likely at 

Cascade Brewery in Tasmania. “Freshness for a product like 

this is imperative. We’ll be having the brewmaster from 

Goose Island in Australia, working with our local 

brewmaster,” he said. “It’ll take a number of trials until we 

can nail the recipe and execution in our local market.” 

 

Goose IPA will be available in both draught and packaged 

formats, with the distribution focus on premium on-premise 

venues. 

 

More to come  
With the return of Corona to its portfolio, and the resurgence of brands including Pure 

Blonde, Great Northern and Carlton Dry, Oppy said CUB is performing strongly in most 

market segments. 



“The area where we are underperforming is craft. We obviously see that craft, albeit still 

only around five per cent of the beer category, is in strong growth and I think will get bigger 

and bigger over time,” he said. “The Yaks are performing really well for us. We’re thrilled 

with the performance of Wild Yak of late – the total franchise is up 40 per cent versus prior 

year. 

 

“But it needs support, and the beauty of being part of the biggest brewer in the world is 

we’ve got access to an international craft portfolio,” said Oppy.  

 

Oppy said there will certainly be more AB InBev craft beer brands introduced to Australia in 

time. “There’s another three or four that I’m keen to bring in over the next couple of years, 

but we haven’t confirmed which ones they’ll be, or the timing,” he said. 

 

Marketing reshuffle 

CUB’s new brand director of premium and craft is Brian Phan, a veteran of Ford Motor 

Company who joined as head of cider in July 2015. 

 

“I had to work hard to get him out of Ford Motor Company, he’d been there since the 

graduate program 13 or 14 years ago,” Oppy said. 

 

Oppy said Phan had developed a clear strategy for cider in his 16 months in that position. 

“We’ve now got a portfolio we believe that can win in this category, and we’ve been 

growing share since he’s taken on that role,” he said. 

 

Phan fills the role vacated by Tim Ovadia, who recently became head of the brewer’s classic 

brand portfolio. The classic role had been vacated by Richard Scott, who departed CUB after 

13 years at SABMiller. 

 

The Beer Collective 

Goose Island and the other AB InBev brands will be distributed by The Beer Collective, 

CUB’s specialist on-premise sales team established in May 2013 to service non-traditional 

beer venues. 

 

“I think what people will see moving forward, is The Beer Collective really coming to 

fruition the way we originally had as our dream,” Oppy said. 

 

“We’ve now got what we believe is a really strong and powerful premium and craft portfolio 

that will be well suited to that channel.” 

 

CUB has been recruiting for “passionate beer connoisseurs”, ideally Cicerone-certified, to 

join The Beer Collective as business development executives. 

 

The division is headed up by Adrian Mahieu, who Oppy said joined CUB from AB InBev’s 

local office, having begun his career at the company in Belgium. 

 

Craft buyouts 

Oppy said that while CUB will look at reinvigorating Matilda Bay at some stage in the 

future, there is nothing planned for either it or Cascade in the short-term. 



 

And while recent weeks have seen several craft beer buyouts in Australasia, Oppy said 

domestic acquisitions are not currently a priority for CUB. 

 

“All breweries would look at all opportunities to grow in this craft space. Right now we’re 

focusing on our portfolio internally,” he said. 

 

Further details on the launch of Goose IPA will become available in the coming weeks. 

 

Source: Australian Brews News, 9 February 2017 

 

 

HEMINGWAYS  TO  OPEN  CAIRNS  BREWERY 
 

Cairns’ world-class waterfront will add a sparkling jewel to its crown with the 2018 opening 

of Hemingway’s Brewery in the iconic, heritage-listed Shed 2 at Cairns Cruise Liner 

Terminal overlooking Trinity Inlet. 

 

The announcement follows extensive and positive lease negotiations between Ports North 

and the Directors of Far North Queensland based brewing company, Hemingway’s 

Brewery.Ports North Chairman, Russell Beer has welcomed the new development saying it 

is the perfect attractor for the Cityport entertainment, tourism and leisure precinct. 

 

Cityport, developed by Ports North, is focussed on opening up the Cairns waterfront to the 

city and the public. A major component of the development is the heritage restoration of 

Wharf Shed 2 to create a world-class waterfront facility. 

 

“Since completing the restoration in 2012 Ports North have been working continually to find 

a high quality commercial tenant to further stimulate and attract people to the development. 

We have now achieved this with Hemingway’s Brewery,” Mr Beer said. 

 

“The quality of the Hemingway’s Brewery product coupled with the popularity of craft beer, 

an iconic waterfront location and innovative design concepts will create a unique destination 

for locals and tourists alike,” he said. 

 

Designs for the 1400 square metre space integrate a state-of-the-art Canadian micro-brewing 

system that will dramatically define the space with its working line-up of six-metre-high, 

stainless steel tanks, a restaurant serving quality food made from locally-sourced ingredients, 

a provedore showcasing FNQ craft produce and a dedicated event space for the MICE 

industry and weddings. 

 

Since opening in July last year Hemingway’s Brewery in Port Douglas has been embraced 

by locals and visitors for its inherently authentic ambience and picturesque marina location 

from which to enjoy a range of bespoke craft beers made on the premises along with a 

‘paddock to plate’ inspired menu and ‘Upstairs’ event space. 



According to its owners, Tony Fyfe and Craig Parsell, Hemingway’s winning combination 

of great beer and great food in a great location is underpinned by the company’s core values 

prioritising local content. 

 

“Our roots are in FNQ and it is therefore important that our brewery is established by locals 

and run by locals for the pleasure of locals. It is our aim to build and operate the best brew 

pubs in Australia,” Mr Fyfe said. 

 

“With consumers trading up to authentic and better quality beers, the world is currently 

experiencing a craft beer revolution. We cannot wait to bring it to Cairns. Along with its 

freshness and taste, the beauty of craft beer is its healthy purity that is unfiltered, 

unpasteurised and preservative free relying on just four key ingredients – yeast, hops, base 

malts and water.” 

 

Each of the Hemingway’s Brewery award-winning beers tells a story relating to the history 

of FNQ. Hemingway’s top selling pilsner, The Prospector Pilsner, is a prime example. 

Named after James Venture Mulligan – the first to find gold in the Palmer River and it was 

the story about his thirst for adventure and tireless efforts that inspired this refreshing brew. 

In total there will be 24 craft beers and ciders on tap– with a further 50 other boutique 

packaged, craft beers available. 

 

The architectural scope of works, in keeping with the heritage-listed status of Cairns Cruise 

Liner Terminal, has been jointly undertaken by Wolveridge and Total Project Group. With 

the conceptual design phase now complete, Innisfail builder, Mike O’Farrell, who also 

constructed the Port Douglas brewery, will begin work in March with an expected 

completion date of early next year. 

 

Hemingway’s owners have great confidence in the Cairns economy that they believe is set 

for sustained growth and consequently consider, now is the right time to invest. 

 

When open, Hemingway’s at Shed 2 will boost the economy with 100 new jobs and in line 

with a series of other new developments and record airport visitor arrivals, will enhance the 

city’s future sustainability as a world-class, visitor destination. 

 

Treasurer and Member for Mulgrave, Curtis Pitt said Hemingway’s product and positioning 

were an ideal fit with a growing city. 

 

“As a local, I am excited by anything that will bring more vibrancy to our iconic waterfront 

and thrilled to see our region’s product offering expanding for tourists,” Mr Pitt said. 

 

“I think a brewery is a great fit with the aesthetic and vibe of our town which, importantly, 

will bring with it new job opportunities. I’ve already advised the owners they are eligible to 

apply for our $100 million Back to Work program if they hire unemployed locals and we’ll 

give them a 50 per cent tax rebate for every local apprentice or trainee they take on – so I am 

encouraging them to apply.” 

 

Source: Australian Brews News, 31 January 2017 



WILL  2017  BE  LAGER’S  YEAR? 

  

A new India Pale Lager from the Malt Shovel Brewers team aims to challenge drinkers’ 

perceptions about lager, which continues to be under-represented in the craft beer arena. It’s 

the second beer in the Malt Shovel Brewers range, which gives the James Squire brewers 

free licence to create some more experimental beers. 

 

This time it was brewer Stuart Scott’s turn to conceptualise the beer. The result is an India 

Pale Lager (IPL) dubbed La La Lager. 

 

“IPL is a style that I’ve been a fan of for a very long time, so I wanted to have a go at it,” he 

told Australian Brews News. “I think that cleaner body really shows off the fruity nature of 

the hops in a way that an IPA can’t.” 

 

La La Lager showcases German hops Tetnang and 

Magnum, added late in the kettle to give spicy and 

herbaceous characters. 

 

Post ferment, the beer is dry-hopped with 

American varieties Northern Brewer, Centennial 

and a Malt Shovel team favourite, Citra, rounding 

out the flavour with a hint of fruit and citrus. 

 

Scott said the grain bill comprising a component of 

malted wheat and two caramel malts, Carapils and 

Caraaroma, was crucial to carry off the robust 

hopping regime. 

 

“IPLs can be a bit watery or a bit astringent. We did bulk up the body a little bit to combat 

that,” says Scott. 

 

Waiting for lager’s time 

Lager has long been touted as the next big thing in craft beer, but Malt Shovel head brewer 

Chris Sheehan says this optimism has not yet been converted to actual sales. 

 

“I’ve heard lagers mentioned every year for the past three years,” he told Australian Brews 

News. “Whether that eventually buckles and happens remains to be seen. People including 

us are trying, because it’s a massively under-represented genre in craft beer, but it hasn’t 

translated to sales. “It’s still a tiny corner of the fridge for lagers, in the craft section. 

Whether it will take off, I’m not sure. That’s the million dollar question.” 

 

Scott said he wanted La La Lager to sit apart from other lagers that people may have tried 

previously. 

 

“Lagers can be quite boring and that puts a lot of people off, especially if they’re thinking 

about their favourite beers, or beers that stand out,” he said. “We wanted to make a lager that 

does stand out.” 



Sheehan said some drinkers may not even pick the beer as a lager, which may be a good 

thing. 

 

“We wanted this beer to be able to go toe-to-toe with an IPA quite comfortably. They might 

be surprised that a lager can taste and smell like that,” he said. 

 

As a food match for La La Lager, Scott suggests its strong hop profile demands food of 

equal flavour intensity, such as strongly spiced barbecued chicken wings, served with 

barbecued corn. 

 

Malt Shovel Brewers La La Lager is out now on draught in selected Sydney venues. Bottles 

are available from Camperdown Cellars and online exclusively from MoCu. 

 

Source: Australian Brews News, 1 February 2017 

 

BERRY  NICE  BREW 
 

Torquay’s Blackman’s Brewery is preparing to unveil its latest craft beer after using ocean 

water to flavour the latest drop. 

 

Brewer Renn Blackman said the Blackberry Gose was a one-off single batch set to “shock” 

and “surprise”. 

 

Mr Blackman said Gose was sour wheat beer, an ancient beer style that originated in 

Germany, and making quite the comeback. 

 

He said they had added salt from Torquay beach and 40 kg of blackberries from Ravens 

Farm Creek to enhance the tart flavour and a ruby red colour. 

 

“We’ve  used local salt like the Germans used to and some berries we thought added 

something a bit different and worked well with the flavours,” he said. “A lot of people might 

say they don’t drink beer, but they’ll be quite surprised when they taste this, it’s not bitter at 

all, with not a lot of sweetness plus a bright pink colour. 

 

“We think the ladies will really like it too”. “It’s a good, approachable beer that will shock 

people when they try it.” 

 

Mr Blackman said with craft beer becoming more popular, it was pushing brewers to test the 

limits and try to make different styles. 

 

Many were also lower in alcohol, including Blackberry Gose, to meet demand. 

 

The new Blackberry Gose will be launched on Saturday at Blackman’s Beer Bar from 4.30 

pm in Geelong and at the brewery in Torquay from noon. 

 

Source: Geelong Advertiser, 19 January 2017 



CO-OP  BREWERY  FOR  MELBOURNE 

 

Five Melburnians are working to establish a co-operative brewery, one of two such 

initiatives currently in planning in Australia. 

 

888 Cooperative Brewery is the brainchild of Chip Henris, a former Australian Army 

Officer with a background in social justice. 

 

Also among the founders is Renata Feruglio, co-founder of Temple Brewing Company in 

Brunswick East. 

 

“We want to have a workers’ co-op for our brewery, where the people who actually make 

the beer own that part of it,” Henris told Australian Brews News. 

 

“Then, we have a consumers’ co-op, so the people who drink the beer, they own that side of 

it. It’s a club and they have a say in what kinds of beers they want, and then the two co-ops 

cross-pollinate each other.” 

 

Henris said 888 recently registered the co-

operatives after spending much time finessing 

the rules to ensure they will run effectively. 

He said the next challenge is raising enough 

funds to get the brewery off the ground. 

 

“Crowdfunding will probably be part of it, but 

we may have to go after some investors as 

well,” he said. 

 

“What we really want to do, is have it owned 

by the people so that it’s ours, and we’re not 

giving profits and surplus to outsiders that are looking at this from a purely profit-driven 

perspective.” 

 

A similar project, Hopsters Co-op Brewery, is currently in planning in Sydney. 

 

A unifying concept 

The name 888 reflects the aspirations and achievements of the eight-hour day workers’ 

movement in Australia. 

 

“Workers agitated in Melbourne in 1856 for a working day divided equally into labour, 

recreation and rest,” the 888 website says. 

 

“We seek to honour them by working cooperatively as a Melbourne brewery and via 

community initiatives that support the dignity of work, civil society, equity, transparency 

and fairness. 



“We want to do this while brewing and enjoying great 888.coop beers in our Melbourne 

brewery and the socialising and society our beers will help promote.” 

 

Henris said the project had already proven it could unify beer enthusiasts “from all sides of 

politics”. 

 

“I have more of a Marxist, very left wing background, but other people in the co-op come 

from what would be considered ‘right business backgrounds’,” he said. 

 

“We all love this concept, because it brings the solidarity of the left in with the 

entrepreneurial side of the right, and it seems to work really well.” 

 

Source: Australian Brews News, 13 February 2017 
 

RAFFLES 

 

As at February 2017, the following members have credits as listed: 

 

Wayne Richardson  Oct 2017 (3) 

Cor Groothius  Dec 2016 (4) 

Peter May   Feb  2017 (3) 

Murray Wells  Apr  2017 (2) 

Richard Rathbone  Aug  2017 (4) 

Jim Stewart   Aug 2017  (3) 

 

Note: Numbers in brackets are the number of tickets per raffle. 

          Tickets are $2.00 each. Maximum of 5 tickets per raffle. 

 

Would mail entrants please specify how many tickets they would like in each raffle? 

Members who do not specify a number will be allotted two (2) tickets per raffle, funds 

permitting. 

 

In the March 2017 raffle there will be five prizes. The 1st prize is a Crown Lager 2005 Alan 

Border Medal label, 2nd prize is a Fourex Swan Stout label, 3rd prize is a Fosters Lager Beer 

13 ½ Fl Ozs label, 4th prize is a Cascade D-Beer 750 ml label and the 5th prize is a Ballarat 

Invalid Stout label. 

 

     
 

The prizes will also include a variety of other labels.  

 

Tickets are available from Phill Langley, 17 Jarvis Crescent, North Dandenong, VIC 3175 

and also at the December meeting. 



BOCK  BEING  PROMOTED  ‘BY  FROTH  OF  MOUTH’ 
 

Balmain’s claim to fame is growing. 

 

First it was Dawn Fraser, then the Balmain Bug. Now, it’s the Balmain Bock - the product of 

the Balmain Brewery, which has been making premium beer in Sydney for four years. 

 

Founder and chief executive Ian Pikes says Bock is not a boutique beer, but a mainline beer 

– a one-product brew which relies for its marketing strategies on ‘froth of mouth’. 

 

Balmain Bock has no advertising, no promotions, no contests or giveaways. 

 

Mr Pike has been in the liquor business for 15 years and studied brewing methods in 

Germany. He became convinced some years ago that through corporate manoeuvring, 

Australia would eventually have only three big brewery conglomerates. 

 

He was wrong: we now have only two (Bond and CUB). 

 

“I felt there would be room for a good beer which was made without haste using the best 

ingredients, selling at a premium, so we created Balmain Bock,” he said. 

 

The idea was to produce a good, strong beer designed for export. Around 75 per cent of 

production to be sold offshore as the target. 

 

  
Old Balmain Bock labels 

 

Instead, the bulk of the beer is now sold at some 800 retail outlets in NSW, most of them 

liquor shops. 

 

“We supply our beer to chains and independents alike,” Mr Pike said. “Most of it we 

distribute ourselves, but we also operate through wholesalers like Consolidated Liquor and 

Camperdowen Cellars.” 

 

Quality doesn’t come cheap: a six-pack sells for $15, or $2.50 a 375 ml bottle – a fair bit 

more than the average $1.50 for most beers. 



“we use the best ingredients we can get,” Mr Pike said. “South Australian malt, for instance, 

which is as good as the best Canadian.” 

 

“We grow our own hops – without pesticides or artificial additives – in Tasmania and mix it 

with the world’s best, imported from Hallertau, Germany.” 

 

“Our beer matures for five or six months before it’s sold.” 

 

“The slower the fermentation, the better the quality.” 

 

Balmain Bock is fermented right out, without speeding the 

process. 

 

“This way, the malt, yeast and hops can be better 

integrated, finishing with a more complex beer.” 

 

“Mass produced brands are often in the drinker’s glass less 

than two weeks after being made.” 

 

“We don’t want a mass-produced beer.” 
       New Balmain Bock label 
 

At present, the brewery’s capacity is about 500,000 litres a year. Expansion plans calling for 

a new brewery – possibly away from Balmain – could increase production to 7.5 million 

litres and Mr Pike’s target of 0.25 per cent of the Australian market. 

 

Balmain Bock was originally sold only in Sydney hotels, then in NSW liquor stores, but is 

now marketed interstate, and overseas demand is amazingly high. 

 

“We are taking many overseas orders, mainly from the US, Europe and Japan, but the 

earliest delivery we can guarantee is 1991,” Mr Pike said. 

 

“We can’t fill overseas orders until we meet the growing local demand.” 

 

The total staff of the Balmain Brewery Co is 15, including two master brewers trained in 

Munich. 

 

Source: Article by Andrew Dettre, Liquor World (circa 1986) 

 

 

BEER  DOMINATES  ADVERTISING  BREACHES 

 

Brewers large and small were found in breach of The Alcohol Beverages Advertising Code 

during 2016. 

 

Ten complaints against alcohol advertisers were upheld out of 139 received by the ABAC 

Panel last year, according to the industry watchdog’s 2016 Year In Review. 



At least six of these were beer related. Carlton & United Breweries was a dual offender for 

its ‘Kangabrew’ Instagram post for Carlton Dry, as well as its VB Blues campaign. 

 

The latter saw Victoria Bitter packaged in the NSW State of Origin jersey, which the panel 

ruled would attract the attention of minors. 

 

A complaint was upheld against Stockade Brew Co for a series of Instagram posts that the 

panel ruled “collectively encouraged and condoned excessive consumption or the misuse of 

alcohol”. 

 

Australian Brewery was also found in breach for a cinema advertisement promoting the 

child-friendly elements of its western Sydney brewpub. 

 

Lion also fell foul with a TV advertisement featuring a central character whose mood 

changed when he consumed a Hahn beer at a sports stadium. 

 

Together with Bright Brewery’s offending Beer Monsters colouring sheets, there were three 

complaints upheld against small brewers in 2016. 

 

The Craft Beer Industry Association works with ABAC to disseminate information to craft 

brewers about the scheme, even though the association is not a signatory, executive director 

Chris McNamara told Australian Brews News. 

 

“With in excess of 400 craft brewing businesses in the market, each doing their best to 

differentiate themselves, there will always be isolated examples where unintended breaches 

occur,” he said. 

 

“It is great to see that all three breweries mentioned in the report took immediate steps to 

remove the material once informed that it had been deemed to breach ABAC’s standards. “It 

is important to note that the breweries involved were under no legal compulsion to do so,” 

McNamara said. 

 

Public airing crucial: ABA 

Small brewers have criticised the fact that the ABAC complaints are aired in public, even 

when the advertising concerned has very limited exposure. 

 

But Fergus Taylor, executive director of pan-industry body Alcohol Beverages Australia 

(ABA), said a public complaints process is vital for the success of the ABAC Scheme. 

 

“It’s important for ABAC to be independent and rigid in its dealings with the industry to 

maintain the integrity of the process and ensure a level playing field for all companies,” he 

told Australian Brews News. 

 

“Publicising the results helps raise awareness of issues across the broader industry which in 

turn helps drive up compliance.” 

 

Source: Australian Brews News, 13 February 2017 



MOUNTAIN  GOAT  PREMIERES  HOP  HASH 
 

Mountain Goat Beer has released an IPA brewed exclusively with Hop Hash, a new product 

on the Australian market. 

 

A highly resinous by-product of the hop 

pelletising process, Hop Hash used to be 

discarded as waste by hop processors. 

 

Atlanta’s Sweetwater Brewery pioneered its 

use in a beer, using Hop Hash from 

Oregon’s Crosby Hop Farms. 

 

With Crosby leading the way, several hop 

processors have now made Hop Hash 

available commercially. 

 

However, it is still a limited and seasonal 

product, because it can only be scraped off 

and packed at pelletising time. 

 

Belma and Idaho 7 

Through its new relationship with Crosby Hop Farms, Hopco has made Belma Hop Hash 

and Idaho 7 Hop Hash available in Australia for the first time. 

 

Belma is a relatively new hop variety with characteristics of strawberry, citrus, melon and 

grapefruit. 

 

Another new hop, Idaho 7 is described as having pine, tropical fruit, citrus, and tea leaf 

aromas. 

 

Mountain Goat Hashtag IPA is a 6.8 per cent ABV, 74 IBU beer employing Hop Hash from 

both varieties. 

 

Other breweries including Feral, 4 Pines, Newstead and Young Henrys have also sourced 

Hop Hash, Hopco’s Jon Burridge told Australian Brews News. 

 

Expect more new beers from these breweries showcasing the product in the coming weeks. 

 

Hashtag launching Friday 

Mountain Goat Hashtag IPA will be launched this Friday at Goat Bar in Richmond. 

 

The event will also raise money and awareness for the Yarra Riverkeepers Association, a 

not-for-profit group that looks after the Melbourne waterways, a vital resource for the city’s 

breweries. 

 

Source: Australian Brews News, 16 February 2017 



BACON  FLAVOURED  BREAKFAST  BEER 

 

Drinking beer for breakfast is typically frowned upon unless you’re curing a hangover from 

the night before.  

 

It’s true: A new bacon-flavoured beer is on the market for booze-lovers, and it’s giving us a 

legitimate reason to drink before lunchtime. The popular new brew is called the Maple 

Bacon Coffee Porter by Funky Buddha Brewery. The beer’s fragrant description on the 

brewery’s website is enough to send you into a breakfast frenzy. Describing the beer, the site 

says: “Aromas of sticky maple syrup, coffee, and cream creep forth from the glass. The 

mouth feel is luxuriously creamy, with layers of sweet malt, toffee, and roast giving way to 

waves of smoke, coffee and salted chocolate.” The porter is basically breakfast in a bottle. 

 

If you’re also into the whole “beer for breakfast” idea, then you should take a look at a few 

more flavours and decide which breakfast beer best fits your early morning cravings. If you 

wish to indulge in a beer that tastes like coffee, you should try Laguinita’s Cappucino Stout. 

Really, any coffee-flavoured beer is freakin’ delicious. 

 

If you’re not a coffee person and would rather start your morning on a “healthier” note with 

a grapefruit kick-start, try out the Grapefruit Sculpin by Ballast Point. 

 

For all the cereal-lovers out there who prefer a simpler approach when it comes to breakfast, 

try the Saturday Morning Cartoons Breakfast Cereal Milk Stout by Brew Rebellion. I mean, 

everyone loves a bowl of cereal — especially in beer form. 

 

Another breakfast beer that’s sure to fill you up with the taste of chocolate, oats and coffee is 

Founder’s Breakfast Stout. It’s smoother than a fresh cup o’ joe. 

 

         
 

As you can see, breakfast beer is basically becoming its own tier in the food pyramid, and 

you need to try it out when you have a free morning. 

 

Source: http://elitedaily.com/ 



SYDNEY  CRAFT  BEER  WEEK  CHANGES  HANDS 

 

Dave’s Travel and Events Group has today been announced as the new owner of Sydney 

Craft Beer Week (SCBW), Sydney’s largest celebration of craft beer.  

 

This marks an exciting new phase in the development of the festival as it moves into its 

seventh year. 

 

Incoming Festival Director, Dave Phillips acknowledges the great work of Joel Connolly 

and his team and hopes to build upon the current success to grow the festival even further. 

 

“I would like to recognise the efforts of Joel and his team and the hard work they have put in 

to get Sydney Craft Beer Week where it is today. We started getting involved a few years 

ago and have loved being part of it. I am excited about the team we are putting together to 

take the festival forward,” said Phillips. 

 

“I’m thrilled!” said Connolly, “The SCBW team and I have worked tirelessly to turn Sydney 

into a global craft beer city and I’m so proud of what we’ve achieved. When we started, 

there were only a handful of places selling great beer, now thanks to our work and that of the 

entire craft beer community. Sydney is flush with wonderful, tasty, beautiful craft beer.” 

 

It’s time now for me to hand the reins to Dave and his team for a refresh. They’ve got huge 

plans and I cannot think of anyone better suited to take on SCBW. His commitment to the 

craft community is absolute and his company already embodies many of the same values as 

SCBW.” 

 

To build on the success of SCBW to date, Phillips has engaged a team with a broad range of 

expertise across the beer, events, hospitality, and tourism industries to cement the festival’s 

presence on Sydney’s event calendar.  

 

Liam Pereira will take on the responsibility of general manager and venue liaison, with 

Shonna Mulley festival producer and Ben Janeczko responsible for partnerships and 

communications. The core team are all owners and the entire festival team will be built upon 

over the coming months. 

 

“There is an opportunity to continue the good work of making great beer accessible to more 

people, and we are absolutely looking to expand the footprint of SCBW across more of 

Sydney and surrounds” added Phillips. 

 

New experiences, collaborations and events will be developed; however, the priority is 

working with existing partners to shape the future of the festival.  

 

The SCBW team will work with the beer industry and venues over the coming weeks before 

announcing 2017 dates and releasing the festival prospectus in the new year. 

 

Source: Australian Brews News, 16 December 2016 



SHOWER  BEER 
 

A Swedish brewer has teamed up with Stockholm-based design agency Snask to create a 

beer that you can drink in the shower. 

 

The 10% ABV Shower Beer from PangPang Brewery is a ‘sweet but strong’ pale ale bottled 

in 18cl bottles. The small packaging size is meant so that consumers can drink the beer in 

three sips while standing in the shower and getting ready for a night out. 

 

And the high alcohol content, relative to other beers, means that the little brew won’t lose 

impact if accidentally diluted with shower water or soap suds. 

 

“We’ve always wanted to 

have our own beer, like all 

hipsters do,” Snask said. “But 

not any beer and certainly not 

just a regular creative agency 

brew saying ‘Snask lager’. We 

wanted an idea, a concept, 

something bigger than just the 

actual beer. Something that 

could kick start the night and 

act as your power-up while 

fixing your hair and listening 

to Dressed For Success on 

repeat. We already work with 

the local genius brewer Fredrik ‘PangPang’ Tunedal so it felt obvious that he would be the 

backbone of the brewing part.” 

 

The Stockholm studio previously produced a range of bottle designs for PangPang’s core 

range of beers – including an IPA called Flamingo-go, a hoppy Weisse beer called 

Bamboleo, and a Fläder Saison by the name of Libertango. 

 

The Shower Beer is hand-brewed in Hökarängen, in southern Stockholm, and is packed in 

bottles screen printed in pink on brown glass. 

 

Snask said that it wanted the Shower Beer to be seen as a ‘slender, elegant and different’ 

creation, with its second batch currently in production after a sell-out initial run for the 

beer’s release party. 

 

Drinking beer in the shower has long been a trend on social media, but few brewers have 

aimed a beer at the occasion. 

 

Source: FoodBev Media 

 

 

 



VBLCS  BEER  LABEL  CATALOGUES 

Cairns, Rockhampton and Toowoomba                            28 pages $6.00 

Mildura (Northern Breweries)                              16 pages $3.50 

Northern Territory                              27 pages $6.00 

Kalgoorlie                                26 pages $6.00 

Old Ballarat                     19 pages $4.50 

Sovereign                        9 pages $2.00 

Anchor, Sail & Anchor, Matilda Bay                            18 pages $4.50 

South Australian & Associated Breweries                                154 pages $15.00 

Coopers Brewery                                      130 pages $15.00 

Sanctuary Cove Brewery                      23 pages $6.00                             

Courage Breweries                              $6.00 

Geelong Brewery                           $6.00 

Richmond Brewing Co                          $6.00           

Castlemaine Perkins                 $6.00 

CUB Queensland                           $6.00 

Tasmanian Breweries                 $7.50 

Swan Brewery Co                         $13.00 

Micro Breweries (1st Edition)                         $6.50 

Micro Breweries (2nd Edition)                         $8.50 

Micro Breweries (3rd Edition)                         $8.50 

 

All members please note: When sending cheques or money orders to the Secretary as 

payment for catalogues ordered, please make them payable only to “The V.B.L.C.S.”  Please 

do not make them payable to the Secretary, either by title or by name.  Copies of the Club 

Catalogues are obtainable from Angus MacEwan, 11 Harleston Road, Mt. Eliza, Victoria 

3930.  Ph: 03 9787 0225. ALL CATALOGUE PRICES ARE POST PAID 

 

 

MEETING  DATES  FOR  2017 
 

VBLCS meetings are held at the German Club Tivoli, 291 Dandenong Road, Windsor, 

Melway Ref. 58 G8.  

 

Meeting dates for 2017 are:  

February 12 

April 9 

June 11 

August 13 

October 8 (TBA) 

December 10 

 

NOTE: As a general rule the meetings are held on the second Sunday of even numbered 

months. Starting time is 1.00 pm although many members come earlier for socialising.  

 



 
 

 
 

 
 

 
 

PHILLIP ISLAND BREWERY LABEL 


